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OPS CK LDPE
150qg 5 10 15
L ab 521 24 269 585 11.2 315
PE
5 10 15 145.6g, 143.6g, 139.2g, 135.9g, 135.99
PE 149.8g, 149.6g, 149.3g, 148.7g, 148.7g
5 10 15
1,700.3g/cm?, 901.7g/cm?, 597.9g/cm? PE 1,932.9g/cm?, 1,724.9g/cm?,
1,593.3g/cm?,1,307.7g/cm?
PE
L 156 89
-1.1-  -10(9)
2.
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800 1999
800-1,000
WTO
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Fig. 1. (@) The appearance of day lily flower buds [one days (top) and two days (bottom) before
blooming] (b)-(h) The appearance change of day lily flower buds storaged at different
temperature and packages for one to seven days.

L,ab
Table 1. Colour values (L, a and b values) of day lily flower buds(one day and two days before
blooming) after harvest.

One day before
) L vaue avaue b value
blooming
Mean 58.47 11.18 31.46
Standard deviation 2.64 1.76 1.61
maximum 63.40 13.70 34.46
minimum 52.93 7.06 27.80
two day before
&y ] L value avaue b value
blooming
Mean 52.07 2.38 26.91
Standard deviation 3.62 1.31 1.87
maximum 60.40 5.08 31.32

minimum 43.19 0.07 22.40
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Table 2. Weight change (g) of day lily flower buds storaged at different temperature and packages
for one to seven days.
Time of

Oned Two days Three days Four days
storage ay ay ay ay
treatment PE BOX PE BOX PE BOX PE BOX
5 150.0a 149.8a 1499a | 148.7a | 149.9a 148.4a 149.8a 145.7a

10 150.0a = 149.7a 149.9a | 147.9ab 149.9a | 145.1ab | 149.6a 144.5b
15 150.0a | 148.9a 149.8a | 146.0b & 149.7a 142.7b 149.6a 139.5b
Rm 149.9a | 148.3a 149.5a | 1454b | 149.0a 142.6b 149.1a 138.6b

Time of Five days Six days Seven days
storage
treatment PE BOX PE BOX PE BOX
5 149.8a 145.6a 149.8a 144.7a 149.5a 143.7a
10 149.6a 143.6a 149.6a 142.8a 149.3a 141.0a
15 149.3a 139.2b 149.1ab 133.8b 148.9a 130.3b
Rm 148.7a 135.9c 148.1b 133.3b 147.6b 128.7b

Values within the same column followed by the same latters are not significantly different at 5
level by Duncan’'s Multiple Range Test.
Rm: room temperature
PE: LDPE bag
BOX: OPS box

Table 3. Shearing force (g/cm2) of day lily flower buds storaged at different temperature and
packages for one to seven days.

Time of Oned Two days Three days Four days
storage ay ay ay. ay
treatment| PE BOX PE BOX PE BOX PE BOX

5 1995.2a  2086.6a | 2012.7a 1 1982.9a  2211.1a  2174.3a | 2063.8a A 1954.6a
10 1955.7a | 2001.4ab | 1796.0b 1837.3a | 1951.7b = 1534.9b | 1738.2b @ 906.8b
15 1941.3ab| 1881.5bc | 1790.5b | 1452.7b K 1862.1b | 1227.8c | 1551.1c @ 900.8b

Rm 1787.3b  1836.3c | 1740.3b | 1128.3c | 1657.9c = 1000.4d @ 1532.6C Mold



18: 15 25

Time of )
Five days
storage
treatment PE BOX
5 1932.9a 1700.3a
10 1724.9b 901.7b
15 1593.3b 597.9c
Rm 1307.7¢c Mold

PE
1670.5a
1466.6b
1460.5b
1248.2c

Six days

BOX
1261.9a
855.7b

Mold

Mold

Seven days
PE BOX
1580.3a = 747.0a
1519.1a | 586.0b
1205.1b Mold
1059.4b Mold

Vaues within the same column followed by the same latters are not significantly different at 5
level by Duncan's Multiple Range Test.

Rm: room temperature
PE: LDPE bag
BOX: OPS box

temperature and packages for one to seven days.

L,ab
Table 4. Change of colour values (L, a and b values) of day lily flower buds storaged at different

Time of One day Two days Three days Four days
storage
\% treatment PE BOX PE BOX PE BOX PE BOX
A 5 53.7ab | 52.0b 53.7a 51.5b 52.7b 52.2b 50.4b 54.6a
L 10 53.2ab | 51.4b 53.7a 53.4b 51.9b 58.2a | 52.6ab 55.5a
U 15 54.2a 51.9b 54.5a 60.2a 54.8a 51.8b 53.8a (36.7b
E Rm 51.9b 56.2a 55.5a 53.8b 955.1a 40.1c | 52.7ab Mold
L Time of Five days Six days Seven days
storage
V treatment PE BOX PE BOX PE BOX
A 5 53.2b 57.0a 52.9b 58.1a 55.9b 41.9a
L 10 54.7ab 40.6b 53.3b 32.2b 58.6a 33.0b
U 15 53.1b 35.8¢c 56.7a Mold 59.0a Mold
E Rm 57.1a Mold 54.5ab Mold 56.7ab Mold
a Time of One day Two days Three days Four days
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storage
treatment, PE BOX PE BOX PE BOX PE BOX
5 1.66b 3.44c 1.71b 5.41d 3.48a 6.89d 4.49a 12.17b
10 26la | 4.35c 322a  10.78c | 493a | 17.32a 4.75a 15.73a
15 1.77ab = 6.17b | 2.68ab | 1811a | 3.74a @ 13.04c | 3.76a 10.45c
Rm 18lab | 9.05a | 248ab | 16.37b | 491a @ 14.39b 455a Mold
Time of Five days Six days Seven days
storage
treatment BOX PE BOX PE BOX
5 3.80a 17.1a 4.62ab 18.2a 4.81a 11.5a
10 4.85a 12.6b 4.25b 9.2b 3.54b 10.9a
15 3.93a 10.6¢ 4.12b Mold 4.85a Mold
Rm 3.26a Mold 6.15a Mold 3.09b Mold
Time of One day Two days Three days Four days
storage
treatment PE BOX PE BOX PE BOX PE BOX
5 27.7a 26.8b 27.8a 27.0b 26.7b 27.0b 25.5a 28.2a
10 274ab @ 26.8b 27.7a 287b | 27.2ab = 30.5a 26.8a 27.5a
15 27.8a 27.4b 28.2a 32.8a 27.8a 23.6c 27.0a |14.5b
Rm 26.5b 30.6a 28.3a 275b | 27.5ab | 18.0d 26.0a Mold
Time of Five days Six days Seven days
storage
treatment BOX PE BOX PE BOX
5 27.2b 290.7a 26.9ab 30.1a 28.4a 17.9a
10 28.2a 17.0b 26.9ab 12.6b 28.6a 12.6b
15 27.5ab 14.2c 28.2a Mold 28.0ab Mold
Rm 27.8ab Mold 26.2b Mold 26.8b Mold
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Vaues within the same column followed by the same latters are not significantly different at 5
level by Duncan’'s Multiple Range Test.

Rm: room temperature

PE: LDPE bag
BOX: OPS box
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